
 

The chef brings you to the French vegetable gardens in automn season.  

Therefore, he selected the finest seasonal products to show you his love for the Perigord 

without forgetting his passion for the sea-spray. 

Among our suppliers you will find: 

 

 
Walnut and walnut oil from Plazac 

 

 
Truffle from Saint-Pompom 

 

 
Market gardener from St Felix-de-Reilhac 

 

 
Teas and coffees roasted at St-Alvère  

 

  
Oysters from Le Cap Ferret  

 

 Cheese factory and ripener at St-Cyprien  
 

Guinea folws farm from St-Jory-de-Chalais 
 

 
Duck producers in Valojoulx 

 
 

Caviar producers

 



 

 

 

*** 

The tomato salad 
 

*** 

Squash, mushrooms and warm seaweed broth 
 

*** 
* 

Grape, Pan-fried foie gras and quince 
 

*** 

Braised blue lobster with ratatouille and lamb jus 

***

Duck breast, carrots and l’Ort gin 
 

***

 
*** 

Melon, peach and watermelon 
 

*** 

Fig, chocolate and olive oil from la Maison Castelas 
 

*** 

Plum, brandy and coffee 
 



 

 

 

Grape, pan-fried foie gras and quince 

Squash, mushrooms and warm seaweed broth 

  

  

Braised blue lobster with ratatouille and lamb jus

Duck breast, carrots and l’Ort gin 

 
Fig, chocolate and olive oil from la Maison Castelas        

Melon, peach and watermelon                     
         



 

 

 

The tomato salad 
 

Fresh tagliatelles and seasonal vegetables 
 

Fresh tagliatelles and seasonal vegetables 
 

 


